The application of membrane technologies for food and beverage processing has considerably increased recently. Emerging technologies are in the status of breakthrough. To avoid degradation of certain natural antioxidant components, loss of amino acids and discoloration in the fi nal product, an alternative membrane procedure -reverse osmosis (RO) -succeeded against the traditional multi-stage vacuum evaporation. Due to the development and improvements, a higher feed concentration can be reached by membrane distillation (MD) and osmotic evaporation (OE). These methods are developed for concentrated fruit juice production to improve quality and reduce energy consumption. This research introduces a coupled operation of MD and OE (membrane osmotic distillation, MOD) for an effective, but still mild concentration of valuable fruit juices. Fruit juice from Cornelian cherry (Cc) was investigated, with special regard to the preservation of valuable compounds. To make sure that the process is able to preserve the fruit's high dietary value, antioxidant activity of the juice produced was determined and compared in each consecutive operational step. Cornelian fruits are good sources of natural antioxidants, containing many different radical scavenger components that provide protection against harmful-free radicals and, therefore, associate with lower incidence and mortality rates of cancer and heart diseases in addition to a number of other health benefits.
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Introduction
Consumption of fruits and fruit juices is more and more important in the every-day diet of majority of the world's population. Fruit juices are often available in concentrated form which is traditionally carried out by multi-stage vacuum evaporation. Membrane separation processes offer a mild alternative for the concentration. Firstly reverse osmosis was applied but it has a significant barrier to reach higher concentrations because of osmotic pressure limitations [1, 2] . Coupling osmotic evaporation and membrane distillation shows a potential to overcome the limitations, moreover enhanced product quality might be achieved [3−8] .
The aim of the present paper is to apply a coupled operation of MD and OE (referred to as membrane osmotic distillation, MOD) for an effective, but still mild concentration of valuable fruit juices [9, 10] . Red fruits were studied earlier, this time fruit juice from Cornelian cherry was investigated, with special regard to preservation of valuable compounds [11] . To check the ability of the proposed process to preserve the fruit's high dietary value, antioxidant activity, total phenol and anthocyanin content of the juice were determined and compared.
